MOLASSES COOKIES 


4 cups sifted all-purpose flour Y2 cup shortening 


l teaspoon cinnamon l cup sugar 

1 teaspoon ginger 3 eggs 

VY teaspoon salt l cup molasses 

Y2 cup butter or l teaspoon baking soda 
margarine ¥ cup cider vinegar 


Start your oven at 350F or moderate. Sift flour, cinnamon, 
ginger and salt together. Work butter or margarine and 
shortening together until soft. Add sugar gradually and 
work again until mixture is smooth. Beat in eggs and 
molasses (don’t be alarmed if batter looks slightly curdled 
at this point). Stir baking soda into vinegar and add 
alternately with flour mixture to batter. Mix thoroughly. 

Drop from teaspoon onto greased cookie sheets and 
bake 12 to 15 minutes. Makes 6 to 7 dozen. 


